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SUMMARY 
 
 The hemp seeds are more valuable in terms of nutrient content than soybean seed. The 
shelled seeds, containing 30% protein, of which 65% is an easily digested protein, edestina, 
making hemp seeds an ideal food for vegetarians, successfully replacing the lack of animal 
protein. 
In the hemp seeds, the essential fatty acids omega 6 and omega 3 are present in the 
ratio of 3:1, ideal ratio and maintain the finest blood vessels clean, prevent cardiovascular 
diseases. 
The microelements present in hemp seed include strontium, torium, arsenic and 
chromium. Also, seeds are a rich source of vitamin E in the form of alpha-, beta-, gamma-, 
delta-tocopherol and alpha-tocotrienols. 
In the manufacture of bread with hemp seeds or hemp flour should be considered: 
hydration capacity of wheat flour, that hemp flour; ratio of wheat flour and hemp flour. 
Maximum dose of hemp flour may be 15%, a larger quantity can result in a bakery 
product with dark green and a bitter taste, specific to hemp flour. Protein composition of 
derivative from hemp seed products are of a structural and biologically active and not gluteic, 
as those of wheat flour. 
Tab. 1. 
Chemical composition of hemp seeds shelled 
 
The 
energy 
value 
Kcal/KJ 
Name of substance 
Protein Fats: 41 % Carbohydrates Minerals 
 
30 
Saturate 
4 
Nesaturate 
37 
Polinesaturate 
Omega6- 21,2 
Omega 3- 6,9 
Mononesatu 
Rate: 
Omega 9- 
8,9 
Zahar-1,7 
Fibre-9,3 
Colesterol-0 
vitamina E -
3.68 Ul/100 g 
Calciu-61.67 
Fier-3 
Fosfor-1860 
Magneziu-
856,5 
Sodiu- 4,46 
UM % % % % % % mg/kg 
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